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By BEA WEBB
Southern Calif. Gas Co.
Home Economist
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WESTERN SAUCE
clove garlic,

finely chop-

‘]y"i

1 8 oz
2 Thsp
1 Thsp

diceo

can tomato uice

lemon juice
Worcestershire
Y4 cup chopped onion

2 Thsp. chopped green
pepper

2 Thep. butter, melted

1 Thep. sugar

2 tep. salt

L4 tsp. pepper

Thaw 2 1bs. frozen halibut
steaks, Cook onion, green
pepper, and garlic in butter

until tender, Add remaining
Ingredients and gimmer for
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Barbecued Food
rates High Here
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) oIminutes atireving - ocda

ionaly. Cool. Cut steaks-in
Lo serving portion Place
fish in a single laver in shal
low baking pan. Pour sauce
over fish and let stand foi
S0 minutes, turming once

Remove fish, reserving
auce for basting., Cook on
grill of g fired barbeque
for 8 minutes on first, side
Jbaste, turn, and cook for 7

10 minutes on gecond sgide,

TO BE CO-HOSTESS

Vit Charies Lockwood of
Torrance will be co-hoste
at a ne-tasting party to
bhe held at the home of Mi
Martha Oehlerking of Ingle-
vood for Xi Gamma chap-
ter, Beta Sigma Phi mems-
and husbands Saturda
Viarch 30

bers

WINNING COOK is Mrs
Allingham of 21801 Linda Dr,
rance, whose recipe for Lenten Cheese
Puff wins her the title of Cook of the
Week plus a check for $5
meatless dish features eggs, cheddar
cheese and scallions in a mock 'souf

Walter F.
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Entries in the Cook of
contest should be addressed to GOUR-
MET editor, The Press, 3238 Sepul
veda Blvd.
on basis of originality plus seasonal
basis
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Pickled Cod Puts the
Lenten Life

plce 1n

TO ADD ZEST TO A
SPECIAL LUNCH, GET

PICKLED . .

the

J0d

cod;, {that is. One of
many ‘advantages of
foode and of the reason

for their world-wide appeal
is that here is one entree
that can be prepared in as
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gination
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the theatre:

1 pound frozen

fillets,
44 cupivinegar

thawed

a buffet or a midnight

pic-

ideal choice.

(4]1'

lemon,

bl B R P

onion,

Pinch
¢

parsiey

pepper

cup water

thinl

thinly

2 teaspoon salt

of leaf

Corns

bay leaves

\ gliced

carron, thinly sliced

sliced

thyme

tablespoons chopped

Place cod fillets in lightly-

greased

bine rema

baking dish,

ining

Com-
ingredients

and pour over the fish, Bake
in moderate oven (375 deg.)
50 1o 30 minutes, basting oc-

casionally.

GARDEN GLORY goes glamourous for Lenten luncheon! Pleasing

to the palate and pretty as a picture is a platter of perky vege

tables, precociously pleading to bé paraded as party fare, The host-
ess with a penchant for posies can pamper hér pursestrings by
serving a sducy vegetable plate with an elegant flair, With a dash

Chill,

Before

serving, drain all liquid, cut
fish into squares and serve
on crisp lettuce or water-
cress with vour favorite sa-
lad dressing, (Serves four)

Violets for Memory

“Violets Memories” is
the theme of the ninth an-
nual African Violet Show
which opens March 29 and
30 at the Professional Woni-
en's Clubhouse, 820 Java
St one block east of S, La
Brea near Arbor Vitae St., in
Inglewood, 'The event is
sponsored by the African
Violet Society of Inglewood.
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LENTEN
This

choice for a

CHEESE PUFF
dish is an excellent
meatiess dinne:
Lenten season, 1t
also 15 a very appropriate
choice for luncheon. One of
virtues is that
it can be prepared several
hours i advance and let
stand before being baked. A
heartier variation may I
had by adding one cup of
ground ham or 8 ounces of
chipped beef. Or try spread
ing the slices of bread with
a can of minced spiced ham.
8 slices of white bread.
buttered on one eide
20 thinly sliced
b, grated cheddar

during the

its greatest

scallions

cheése, sharp s
6 eggs

3 cups milk

1o tap. salt

1o tep. dry mustard

Sauces

‘4 t8p. paprika

1 thep. brown sugar

dish cayvennie pepper

12 tep. Worcestershire

fauce,

Cut buttersed bread into
cubes and lay evenly in bots
tom of greased 9x13 baking
pan. Spread sliced scallions
evenly over bread, then add
the cheese, Beat the eggs,
add the milk and season
ings. Stir well and pour over
ingredients in pan, Press
bread gently down into lige
uid so that all the bread is
thoroughly coated wwith the
liquid, Let stand at leagt one
hour before baking: Cover
pan with aluminum foil and
bake in 300 degree oven for
one hour. Remove foil and
let bake about 15 minutes
more Of until the sides are
crusty. Serves 6.

Add Zip

To Vegetables

In France, vegetables are
regarded as such good eats
ing that often they are fea«
tured as the main course,
Ovr, when meat is the entree,
they served as a separ-
ate course so that their
gplendid flavors can be en-
joyed individually and with-
out interruption.

The IFrench  homemaker
calls on a vast repertoire of
exciting sauces to transform
vegetables into really spe-
cial dishes. Polanaise Satce,
for example, is a more elab-
orate version of our familiar
bread crumb topping. It is
ideal on cauliflower, carrots,
green beans and asparagus.
Hollandaise Sauce, best
known of all French vege-
table sauces, i8 the classi¢
accompaniment for aspara-
gus, It is excellent also on
broccoli and green heans.

What is '‘good for the
French vegetables is good
for the American. The best
in condiments and other in-

are

gredients are a [irst essen-
tial and, in this category,
margarine 18 periect 1o
crown any hot vegetable

Rvith its golden goodness.

These sauce recipes illus-
trade just what magic the
French touch contributes to
vegetables

POLANAISE SAUCE

2 thsp. margarine

1 to 2 thsp. dried bréad

crumbs

Few drops lemon: juice

1 to 2 thsp. chopped

hard-cooked eggs

of candlelight, a linen cloth, and a bowl of fresh-cut flowers, the
simplest meal takes on airs. To round out a light-hearted lunch-
eon, throw caution to the breeze and splurge on the richest des-
sert in your recipe roster!

Chopped ' parsiey

Heat margarine in a small
saucepan until it beging to
turn  brown, Add ecrumbs
and cook until golden. Add
lemon juice. To serve, spoon
crumb mixture’ over hot,
cooked vegetables (cauli-
flower, carrots, green beans
or asparagus). Sprinkle with

chopped egg and parsley.
Makes enough for 2 to 3
servings.

HOLLANDAISE SAUCE

12 cup (1 stick)

margarine

2'egg VOIRS

14 teaspoon salt

Dash of pepper

2 thep lemon juice

Melt ‘margatrine, Beat egg
volks in smal bowl until
thick and - léemon-colored,
Then beat in melted marga-
rine, adding in a teaspoon
at a time. Slowly beat in the
lemon ‘juice. Serve with hat,
cooked vegetables (aspara-
gus, broccoli or green beans)
Makes about 2/3 cup.

Soup Seasons
Creamed Egg

By CAROLYN CAMPBELL
The Lenten season really
begins a beautiful time of
the year. Spring is on the
way as thoughts turn to
budding flowers, gentle
winds, and sunny skies,

A wonderful way to cap-
ture these joyful feelings is
with a favorite and informs-
al Sunday brunch or sup=-
per. Hven you tan sit re-
laxed and join in when you
depend on canned conden-
sed soup for the buffet. Just

fill your prettiest chafing
dish with luscious creamed
eggs in a smooth, flavor-

some sauce made with can«
ned condensed cream of cels
ery or mushroom soup. Sere
ved over crisp toast cups,
it makes a simple but ele-
gant dish,

A tray of fresh fruit and
a bagket of warm doughnuts
will complete the picture
perfectly. Make sure there's
plenty of good, hot coffee.
SPECIAL CREAMED EGGS

1 can (102 ounces) con-

densed cream of celery

soup Aty

173 to 1/2 cup milk

4 hard cooked eggs

2 tbsp. chopped pimento

4 slices toast

In saucepan, blend soup
and milk. Add eggs and pi-

mento. Heat, stirring' now
and 'then. Serve on toast

Makes 4 servings.

They ‘Visit’ Dinosaurs
Mr. and Mrs, Paul J. Eld-
ridge, of 1152 W, 220th St
and Henry A. York, of 930
Arlingtonn Ave., Torrance,
are recent guests of Dino-
saur Caverns, on P.S, High-
way 66, The caverns are said
to be 150 Million vears old.

SINCERITY
Be what you are. This is
the first step toward becom-
ing bettér than you are.
~Julids Hare

PLEASURE
it is the paradox of life
that the way to miss pleas-
ure is to seek it first,
~Hugh Black
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